Café Menu

Week of February 13

Pastries
scones

3.5

muffins

3.5

raspberry, blueberry, pear ginger,
raisin, chocolate chip & cheddar

sour cherry, carrot, banana nut, apple
& pumpkin

classic croissant

3.5

traditional buttery, flaky pastry

chocolate croissant

3.5

bittersweet Belgian chocolate wrapped
in buttery, flaky pastry

brioche

3.5

jelly brioche

3.5

a traditional rich and buttery bread

brioche glazed in butter, rolled in sugar,
and filled with seasonal housemade jam

pecan roll

4.25

croissant dough rolled with cinnamon
and brown sugar, topped with
caramel and pecans

special weekend pastries

cinnamon rolls, sweet cream brioche,
chocolate brioche, clafoutis, ham &
cheese croissant, almond croissant,
and chocolate almond croissant

Quiche 		

8.5

deep-dish quiche, baked each morning
and served for breakfast or lunch with a
side of fruit or greens

tuesday

sauteéd
mushroom

wednesday ham & jarlsberg
thursday

tomato artichoke

friday

quiche lorraine

saturday
sunday

Breakfast
the parisian breakfast

served all day

5.5

a cup of our houseblend coffee or tea
and your choice of scone, croissant,
muffin, or demi baguette, served with
butter and jam

housemade granola

a bowl of our light and crunchy
granola with milk
served with fruit and yogurt

fresh fruit

4.95
6.95
6.95

a selection of seasonal fruit served with
raspberry vinaigrette and our sweet and
spicy pecans

Coffee

houseblend coffee,
decaf or iced coffee

2

our signature mix of freshly-ground french
roast and espresso

illy espresso

1.95/
2.75

single or double shot

illy cappucino
or latte

2.5/3.5

con panna

3

affogato

4

a shot of illy espresso topped with a
scoop of whipped cream
a shot of illy espresso poured over a
scoop of our housemade vanilla bean
ice cream

hot tea

2.5

iced tea
or housemade lemonade

2.5

fresh squeezed
orange juice
tag us to be featured
on our instagram!

@bittersweetpastryshop

apple french toast

6.95

grilled french toast served with fruit
and warm maple syrup

veggie frittata panini

6.95

with chive cream cheese, grilled on our
italian sandwich bread

Signature
Hot Chocolate
bittersweet’s hot
or iced chocolate

4.75

a rich blend of fine chocolate, milk,
cream and spices served with a scoop of
whipped cream, dusted with cocoa

café chocolate
hot or iced

4.5

signature mocha
hot or iced

5

a double shot of illy espresso poured
over bittersweet’s signature hot
chocolate

Winter Features

selection of fine teas by harney & sons

tomato, basil &
mozzarella or
breakfast sausage

6.95

creamy steel cut oats served with dried
cranberries, toasted nuts, brown sugar
and warm cream

the best of both worlds - bittersweet’s
houseblend coffee and our signature hot
chocolate

single or double shot of illy espresso with
steamed milk and milk foam

Beverages

steel cut oatmeal

chai latte

black tea blended with spices, cocoa
and vanilla. served hot or cold with the
milk of your choice

4.5

vanilla café steamer

3

soothing vanilla & warm frothed milk
topped with fresh whipped cream and a
sprinkle of cinnamon

4.5

bottled drinks
Pellegrino sparkling water, Acqua
Panna still mineral water, Coke,
Diet Coke, GUS Ginger Ale, Maine
Root Root Beer, Fentiman’s Victorian
Lemonade, Martinelli’s Apple Juice, San
Pellegrino Blood Orange or Grapefruit

Get daily lunch specials
delivered to your inbox! Sign
up to receive our daily email at

www.bittersweetpastry.com

Sandwiches		

8.5

our rotating menu of sandwiches served with your choice of fruit, chips
or french green beans

tuesday

chicken caesar sliced chicken breast grilled with crushed rosemary
croutons, layered with shaved parmesan and romaine lettuce dressed
with housemade caesar dressing on a french baguette

fresh mozzarella panini balsamic-roasted plum tomatoes and
walnut basil pesto on housemade rosemary focaccia

wednesday turkey avocado plum tomato, dijon mayonnaise, and mixed
greens in lemon vinaigrette on our housemade sandwich loaf

grilled cheddar & apple sharp cheddar cheese and

crisp granny smith apple slices with walnut dijon mustard on our
housemade Italian sandwich loaf

thursday

pesto chicken salad with red leaf lettuce on thick slices of our
housemade sandwich loaf

grilled gruyere roasted tomato, spinach in balsamic reduction,

sautéed portobello mushrooms and thyme butter on our housemade
italian sandwich loaf

friday

parisian baguette thinly sliced ham with gruyere, cornichons,
hard boiled eggs, salted butter and dijon mustard

grilled fontina herb roasted peppers, plum tomatoes and zucchini
on garlic-buttered housemade italian sandwich loaf

saturday

bacon, avocado and tomato crisp bacon, creamy avocados
and ripe tomatoes with chipotle mayonnaise on our housemade
cornmeal bread

grilled spinach & ricotta herbed ricotta, mozzarella and

Salads

add chicken or prosciutto to
any salad

2.75

arugula & grain

7.95

spinach salad

7.95

roasted beets

7.5

farro, quinoa, peppered pecans, dried
cranberries, roasted butternut squash
and cheddar cheese in a sherry dijon
vinaigrette

pickled red onion, stella blue cheese,
chopped egg, warm bacon, anjou
pear and orange vinaigrette

mixed greens, goat cheese, toasted
walnuts, pickled red onions &
balsamic syrup

mediterranean

7.95

classic caesar

6.95

romaine and arugula with roasted
balsamic onions, cucumber, chickpeas,
cherry tomatoes, pepperoncini and feta
cheese in a lemon herb vinaigrette with
tapenade crostini

romaine hearts, rosemary croutons,
sheep’s milk pecorino romano cheese
and bittersweet’s classic caesar dressing

mixed greens

6.5

Soup		

4.75

mesclun greens with balsamic vinaigrette

spinach grilled between two slices of sourdough garlic bread

sunday

smoked norwegian salmon lemon herb cream cheese, red
onion, capers and cornichons on seeded multigrain bread

turkey reuben sauerkraut, jarlsberg and thousand island dressing
grilled on marble rye

Available Daily

bittersweet’s macaroni & cheese
5.5

For the Little Ones
sandwiches are served with chips or fruit

peanut butter & jelly

5.5

banana & nutella

5.5

grilled cheese

5.5

milk
milk with bittersweet’s
chocolate sauce
apple juice
fresh squeezed
orange juice

3
3.5

Featured Desserts
ask your server about our
daily specials!

February Cake of the Month
chocolate red velvet

Red velvet cake layered with cream
cheese frosting and a touch of dark
chocolate mousse. Finished with
cream cheese buttercream and a dark
chocolate drip glaze.

6/slice

apple bistro tart

with housemade vanilla bean ice cream

5/slice

2
3

from the case

choose from our endless selection
of individual desserts, tarts, cookies,
macarons, brownies and more!

our ever changing selection of
seasonal housemade soups served
with rosemary croutons

tuesday

parsnip cheddar

wednesday

potato & roasted
red pepper

thursday

carrot jalapeño

friday

corn chowder

saturday

split pea & ham

sunday

potato & arugula

Lunch Combinations
soup & half sandwich

8.95

soup & small salad

8.95

small salad &
half sandwich

8.95

with a side of your choice

choice of caesar or mixed greens

choice of caesar or mixed greens

